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 LADY SUSHIL RAMGOOLAM SSS 

 FOOD AND TEXTILE 

GRADE 8 

WK 2 (13/04/2020) 

Mrs M.Bungshee Worksheet and Notes 

Hello girls so the topic for today is on recipe and recipe modification as shown on the TV 

during the SSP.  I hope everyone has watched the video.  If not, you can watch again if you 

have My. T on catch up TV or you can download mbcplay on play store in your mobile. 

I have prepared a summary of notes and question for you below read it carefully and copy it 

down in your copybook.  Answer all the questions.  You can refer to your book for further 

explanation. 

PRINCIPLES AND METHODS OF FOOD PREPARATION (Pg 201) 

Reading and interpreting a recipe 

What is a recipe? 

• A recipe is a set of instructions. 

• A recipe has a set of components namely: 

i) Name of recipe e.g Chocolate cake 

ii) Number of servings e.g Serve 2 (means the recipe is for 2 persons only) 

iii) List of ingredients e.g 200g self-raising flour 

iv) Preparation time e.g 20 mins 

v) Method/Step by step instruction e.g measure 200g self raising flour using a kitchen 

scale 

vi) Variations e.g instead of chocolate you can use vanilla or orange flavor. 
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RECIPE MODIFICATION 

What is a recipe modification? 

Changes made to a recipe to make it healthier. 

The aim of modifying a recipe is to: 

• Reduce salt 

• Reduce fat 

• Reduce Sugar 

• Increase dietary fibre 

Making recipes healthier 

Specific ingredients in recipes can be replaced by healthier options. 

Examples of how to reduce the following ingredients in a recipe: 

Ingredients Opt for 

HOW TO REDUCE 

1. SALT Less salt 

Use ½ tsp salt instead of 1 tsp in a recipe 

2. FAT  

a. Full cream 

milk 

Skimmed or semi-skimmed milk instead of full cream milk which 

contain fat. 

b. Cheese Reduced fat cheese 

c. Margarine Reduced fat margarine 

d. Cream Reduced fat cream or yogurt 

3. SUGAR Less sugar 

Instead of 4 Tbsp sugar use only 3 Tbsp 

Fresh fruits instead of canned fruits 

 

How to increase dietary fibre: 

Instead of using white flour in a recipe use ½ Tbsp white flour + ½ Tbsp wholemeal flour 
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QUESTIONS 

Read and interpret the recipe given below: 

Cheese scones 

 

Makes about 15 scones 

 

Baking time: 30 mins 

Ingredients 

Self – raising flour – 225g 

Salt – ½ tsp 

Margarine – 50 g 

Full cream Milk - -125ml 

Cheese – 50 g 

Glaze: 

Egg – 1 

Method: 

1. Measure ingredients and grease the tray 

2. Preheat oven 

3. Prepare mixture by rubbing – in method until a  

smooth dough is formed. 

4. Knead dough lightly. 

5. Roll out, shape and glaze. 

6. Bake for 30 mins. 
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A. Below are the names of the different components of the recipe, write them next to the 

appropriate box on the above recipe. 

Number of servings, List of ingredients, Name of recipe, Preparation time, Method/Step 

by step instructions 

B Refer to the recipe above and answer the following questions: 

i) Why do we need to modify recipe 

ii) How are you going to make the following changes in the recipe : 

-Reduce salt 

-Reduce fat 

-Increase dietary fibre 


